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TABLE 7-1

Patents Granted for Meat Coloring Effects

Agent or Process

Nicotinic acid
Imidazole

Ascorbic acid plus one of:

jp-aminobenzoic acid (PABA)
m-aminobenzoic acid (MABA)
isonicotinic acid
N-ethyl nicotinamide

Tetrazole (1,2,3,5-tetrazole-

NHN:NCH:N), aqueous at pH 4.5-6.3

Mixture of phosphates and sulfate,
sulfite, or hyposulfite

Nitric oxide plus an ene-diol
or a diketone reducing agent
in presence of iron or iron
salt

Creation of reducing environment
causing myoglobin-to-myochrome
conversion, which could be comple-
mented with nonmuscle pigments
(e.g., betamin, erythrosine-red
No. 3B, or rhodamine B)

Patent

Can. 980,579
Br. 1,173,446

U.S. 3,597,236

Br. 1,251,644
Can. 886,515

Ja. 10986/72

U.S. 37,780,192

Roczniki Institututu
Presmyslu Miesnego
9(2)43-77(1972)

Carboxyhemoglobin (porcine)
addition to product

Br. 1,294,415
(1972)